
(gf) denotes gluten free, (v) denotes vegetarian,†Contains nuts. All weights stated are approximate uncooked.  

††Dishes contain lightly cooked or raw eggs. All dishes subject to availability. All dishes may contain traces of nuts.  18/10/20 

 

Lunch Menu 
Monday to Friday 12.00 till 2.30pm, Saturday 12.00 till 5.00pm 

 

 

 

  
 

 

Sandwiches – all at £7.25* 
 *unless otherwise stated 

 
Sandwiches are big and chunky and served on a choice of crusty white 

or granary bread, served with home-made chips. 
 (or salad if you’d prefer) 

 

 Chicken, Bacon and Mayonnaise (toasted) 

 Our own Salt Beef, with yellow mustard and dill 
pickle 

 Bacon Lettuce and Tomato (toasted). 
 Brixham Crab Meat (a mixture of white and brown) 

 Chip Butty (£3.75) (v) 
Avocado with Chilli and Coriander  
on toasted ciabatta (v)  
(Extra Bacon and/or poached egg add 75p each) 

 

 

main mealS – all at £9.25 
 

Fresh Haddock in Beer Batter 
served with home made chips,  

peas and home made tartare sauce. 
Corned Beef Hash with a Fried Egg 

 home cured brisket and free range egg (gf)  
Chicken and Avocado Salad  

 with chorizo mayonnaise  
6oz Hand-made Burger  

on a lightly toasted brioche bun with mayonnaise and 
salad, served with home made chips  

(Extra Bacon, Cheddar or Stilton add 75p each.) 

Indian Chicken 
Indian spiced chicken breast pieces, served on naan 

flatbread with salad and mint dressing 
Linguine Puttanesca  

spicy tomato sauce, with tomatoes, garlic, 
 black olives and capers (v) 

*please note we omit the usual anchovies and use egg free pasta to 
make this recipe vegan. 

 
 

Starters or lighter Dishes  
[ 

 
Medley of Mixed Mushrooms.............................. 6.25 
on toasted crusty bread with cream and lemon (v) 
Staffordshire Black Pudding........................6.25/12.50 
 with apple, sautéed potatoes and poached free range 
egg  
Beetroot & Goats Cheese......................................6.25 
Salad of heritage beetroot with goats curd cheese and 
savoury granola*, honey mustard dressing (v,gf)  
*contains nuts 
Home Made Soup.................................................4.95 
Today we have leek and potato soup, served with crusty 
bread* (v,gf) 
Chorizo Hash.........................................................6.25 
Fried chorizo with potatoes and poached egg, chorizo 
crumb topping 
Crispy Pork Salad...................................................5.95 
Salad with orange and grain mustard dressing (gf) 
 
*gf bread available on request 

 

Home made DessertS 
 

Chocolate Brownie...........................................5.50 
with vanilla ice cream* (v,gf) 
Blackberry and Apple Pavlova...........................5.50 
blackberry and apple compote, meringue,  
vanilla cream, blackberry coulis (v,gf) 
Sticky Orange Cake...........................................5.50 
served with pouring cream (contain nuts) (v) 
‘Double’ Affogato.............................................3.95 
double doses of coffee: intensely flavoured coffee ice 
cream served in an glass with a shot of espresso to pour 
over the top. (v,gf) 
Ice Cream and PX.............................................5.50 
Vanilla ice cream* and a measure of PX sherry (v,gf) 
( Sooo good! No-one really understands until they try it!) 

Cheeseboard....................................................6.95 
Cropwell Bishop, Ford Farm Cheddar, Somerset Brie, 
grapes, and onion chutney 

*dairy free ice cream available on request 

 Sides 
Buttery Mash (gf)..............................................3.50 
New Potatoes (gf)..............................................3.50 
Home Made Chips ...........................................3.50 
Mixed Salad (gf)................................................3.50 
Green Salad (gf)................................................3.50 
Vegetables of the Day (gf)................................3.50 

New Government Regulations. 
 

Masks must be worn when entering 
 or moving around the building. 

 
We must ask you to leave by 10pm 

 
Thank you for your co-operation 


